San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-135-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
128,467 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 264 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanentiy labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4, For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond g of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-135-1: Jun 8 2010 10:01AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-136-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
127,768 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 265 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;gility-wide Permit to Operate.

These terms and cond 3\are p
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-1368-1: Jun 8 2010 10:01AM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-137-1 EXPIRA /34/2010
EQUIPMENT DESCRIPTION:
128,324 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 266 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie nglity-wide Permit to Operate.

These terms and cond 3 .
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-286-137-1: Jun 8 2010 10:01AM ~ AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-138-1 EXPIRA /34/2010
EQUIPMENT DESCRIPTION: .
128,511 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 270 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

‘iie F;gility-wide Permit to Operate.

These terms and cond g D
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336

N-266-138-1: Jun 5 2010 10.01AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-139-1 EXPIRZ /312010
EQUIPMENT DESCRIPTION:
127,507 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 271 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

N-266-138-1: Jun 8 2010 10.01AM - AIYABELS

These terms and cond . of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-140-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
128,647 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 272 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

‘1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4] :

e Fadility-wide Permit to Operate.

These terms and cond g of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-268-140-1: Jun 9 2010 10:01AM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-141-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
128,425 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 273 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2] '

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: DELICATO VINEYARDS

Location: 12001 S HIGHWAY 99, MANTECA, CA 95336
N-268-141-1: Jun 9 2010 10.01AM - AIYABEW

‘iie F;gility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-142-1 EXPIRA /34/2010
EQUIPMENT DESCRIPTION:
128,639 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 274 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When étoring wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond : of: e Fagility-wide Permit to Operate.
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336

N-266-142-1 : Jun 8 2010 10:01AM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-143-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
128,915 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 275 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

\iie F;g\ility-wide Permit to Operate.

These terms and cond : b
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-268-143-1 Jun § 2010 10:01AM - AIYABEL!



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-144-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
128,290 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 276 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond : ha
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 89 MANTECA, CA 95336

N-266-144-1: Jun B 2010 10.01AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-145-1 EXPIRA /314/2010
EQUIPMENT DESCRIPTION:
128,425 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 280 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

N-286-145-1: Jun 8 2010 10:01AM - AIYABEL

These terms and cond : of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-146-1 EXPIRA /34/2010
EQUIPMENT DESCRIPTION:
129,372 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 281 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

\iie nglity-wide Permit to Operate.

These terms and cond : D
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-146-1 : jun 8 2010 10:01AM — AIYASELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-147-1 , EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
128,155 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 282 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3 a‘p of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-147-1: Jun 9 2010 10:01AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-148-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
128,425 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 283 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-149-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
128,695 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAI 284 WITH

PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie nglity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-150-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
128,670 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 285 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1] '

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-151-1 EXPIRA /34/2010
EQUIPMENT DESCRIPTION:
128,636 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 286 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

/312010

PERMIT UNIT: N-266-152-1 EXPIRATQN.DA
EQUIPMENT DESCRIPTION: ‘

127,738 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 290

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1] '

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie Fiiility-wide Permit to Operate.

N-266-152-1: Jun © 2010 11:11AM - AIYABEL
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-153-1

EQUIPMENT DESCRIPTION:
129,435 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 291

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4] '

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-154-1

EQUIPMENT DESCRIPTION:
127,535 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 292

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie nglity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-155-1

EQUIPMENT DESCRIPTION:
23,100 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 293

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

/31/2010

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operaté.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-156-1 /342010

EQUIPMENT DESCRIPTION:
23,100 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 294

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Faaility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-157-1

EQUIPMENT DESCRIPTION:
23,100 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 295

PERMIT UNIT REQUIREMENTS

1.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

Iiie F;;ility-wide Permit to Operate.

N-266-157-1: Jun 8 2010 11:12AM ~ AJYABEW

These terms and cond
Facility Name: DELICATO VINEYARDS
Location; 12001 S HIGHWAY 99, MANTECA, CA 95336



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-158-1

EQUIPMENT DESCRIPTION:
23,100 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 296

PERMIT UNIT REQUIREMENTS

1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& nglity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-159-1

EQUIPMENT DESCRIPTION:
23,100 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 297

PERMIT UNIT REQUIREMENTS

1.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& F;g\iliw-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-160-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,002 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 301 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-161-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
350,790 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 302 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-162-1 EXPIRZ /31/2010
EQUIPMENT DESCRIPTION:
351,769 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 303 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-163-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,655 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 304 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie Fiiility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-164-1 ‘ EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,067 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 305 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] ‘

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;iility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-165-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:
351,022 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAI 306 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1] '

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond s\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-286-185-1: Jun § 2010 11:12AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-166-1 : EXPIR] /34/2010
EQUIPMENT DESCRIPTION:
351.141 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 307 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

Iiie F;iility-wide Permit to Operate.

N-266-166-1: Jun 9 2010 11:12AM - AIYABEL)

These terms and cond %\are ps
Facility Name: DELICATO VINEYARDS
Location: . 12001 S HIGHWAY 99, MANTECA, CA 95336



San Joaquin Valley
Air Pollution Control District

"PERMIT UNIT: N-266-167-1 EXPIRA

EQUIPMENT DESCRIPTION:
351,079 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA!
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

311 WITH

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond . of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-167-1: Jun 2010 11:12AM ~ AIYABE})



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-168-1 EXPIRA /314/2010
EQUIPMENT DESCRIPTION:
351,724 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 312 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the preséure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Faaility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336 :

N-266-168-1: Jun 82010 11:12AM ~ AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-169-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,039 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 313 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond : ok
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-160-1: Jun 9 2010 11:12AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-170-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
350,496 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 314 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond $\afe pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-170-1: Jun 9 2010 11:12AM — AIYABEI



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-171-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,219 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 315 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

N-266-171-1: Jun © 2010 11:12AM - AIYABEL)

These terms and cond g of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-172-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,521 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 316 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& Fiiility-wide Permit to Operate.

These terms and cond 3\are p
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 93 MANTECA, CA 95336

N-266-172-1: Jun © 2010 11:13AM ~ AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-173-1 EXPIRZ /314/2010
EQUIPMENT DESCRIPTION:
351,051 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 317 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond s\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-173-1: Jun § 2010 11:13AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-174-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
350,760 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 321 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [ District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
~ of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Pemit to Operate.

These terms and cond 3 ap of:
Facility Name: DELICATO VINEYARDS
Location; 12001 S HIGHWAY 99, MANTECA, CA 95336

N-288-174-1 Jun 9 2010 11:13AM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-175-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
350,946 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 322 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie Fgg\ility-wide Permit to Operate.

These terms and cond 3 \are p
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-175-1: Jun 8 2010 11:13AM - AIYABEI)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-176-1 EXPIRA /34/2010
EQUIPMENT DESCRIPTION:
351,267 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 323 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond 3 &
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 85336

N-266-176-1: Jun 8 2010 11:13AM - AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-177-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,930 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 324 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-268-177-1: Jun 8 2010 11:13AM — AIYABEIJ



- San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-178-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
352,374 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 325 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie Fgﬂity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-179-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,625 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 326 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-180-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:
351,374 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 327 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond 3 ape parg o \iie nglity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-181-1 - EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,125 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 331 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's |nstruct|ons and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-182-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,178 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 332 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolied fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-183-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
349,827 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 333 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

I.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except

when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-184-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,011 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 334 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-185-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION: ,
350,672 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 335 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-186-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,014 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 336 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;—gility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-187-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
351,229 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 337 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

% F;gility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-188-1 EXPIRA /314/2010
EQUIPMENT DESCRIPTION:
351,941 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 341 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-189-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,833 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 342 WITH

PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-190-1 : EXPIRA

/31/2010
EQUIPMENT DESCRIPTION:
351,917 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 343 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& nglity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-191-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,965 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 344 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie nglity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-192-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,845 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 345 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-193-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,592 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 346 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
- measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4] ’

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-194-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
353,300 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 347 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& F;gility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-195-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,592 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 401 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by .
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-196-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,868 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 402 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2] '

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-197-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,116 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 403 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& nglity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-198-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,381 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 404 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& Fggility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-199-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
352,556 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 405 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

I.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-200-1 " EXPIRA /312010
EQUIPMENT DESCRIPTION:
352,028 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 406 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
- maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4)

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-201-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,291 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 411 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: DELICATO VINEYARDS
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-202-1 EXPIRA 1312010
EQUIPMENT DESCRIPTION:
350,900 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 412 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

Iiie F&ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-203-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
351,876 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 413 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;gility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-204-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
351,019 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 414 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a Weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
_request. [District Rule 4694, 6.4]

& F;—gility-wide Permit to Operate.

These terms and cond 3 D
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-204-1; Jun § 2010 11:20AM - AJYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-205-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,127 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 415 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95338

N-268-205-1: Jun 8 2010 11:20AM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-206-1 ' EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
352,381 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 416 WITH

PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond d of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 98 MANTECA, CA 95336

N-268-206-1: Jun 8 2010 11:20AM - A)YABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-207-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:
351,750 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 421 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond g of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-268-207-1: Jun 8 2010 11:20AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-208-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
351,575 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 422 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine, [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

N-266-208-1: Jun B 2010 11:20AM - AIYABEN

These terms and cond s\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-209-1 : EXPIRA /342010
EQUIPMENT DESCRIPTION:
351,991 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 423 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond g of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-268-209-1: Jun 9 2010 11:20AM - AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-210-1 EXPIRA /332010
EQUIPMENT DESCRIPTION:
351,503 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 424 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;ﬁility-wide Permit to Operate.

These terms and cond s\are p
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-210-1: Jun 8 2010 11:20AM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-211-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
351,404 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA| 425 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie ngility-wide Permit to Operate.

_ . These terms and cond . h
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-211-1: Jun 9 2010 11:21AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-212-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:
352,189 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 426 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4] )

liie F;g\ility-wide Permit to Operate.

These terms and cond g\are p
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-212-1: Jun © 2010 11:21AM — AIYABEL



San Joaquin Valley
Air Pollution Control District

/

PERMIT UNIT: N-266-213-1 EXPIRZ /31/2010
EQUIPMENT DESCRIPTION:
184,614 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 501 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie nglity-wide Permit to Operate.

These terms and cond 3\are o
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-213-1: Jun § 2010 11:21AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-214-1 EXPIRZ /342010
EQUIPMENT DESCRIPTION:
184,476 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 502 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4] '

e Fadility-wide Permit to Operate.

These terms and cond g of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-286-214-1: Jun 9 2010 11:21AM - AJYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-215-1 EXPIRA /32010
EQUIPMENT DESCRIPTION:
184,682 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA) 503 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]. ‘

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;g\ility-wide Permit to Operate.

These terms and cond : .
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-215-1: Jun § 2010 11:21AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-216-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
185,169 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 504 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] : .

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie Figility-wide Permit to Operate.

These terms and cond §\afe p
Facility Name: DELICATO VINEYARDS
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-217-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:
251,301 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 505 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

. These terms and cond $\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 89 MANTECA, CA 95336

N-268-217-1: Jun 9 2010 11:21AM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-218-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
251,909 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 506 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& F;iility-wide Permit to Operate.

These terms and cond 3 D
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-268-218-1: Jun 6 2010 14:21AM ~ AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-219-1 : EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
185,400 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE $TORA 511 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

N-266-219-1: Jun 8 2010 11.21AM ~ AIYABEN
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-220-1 EXPIRA /332010
EQUIPMENT DESCRIPTION:
185,273 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 512 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond g\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-221-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:
184,262 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 513 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin V.alley
Air Pollution Control District

PERMIT UNIT: N-266-222-1 EXPIRZ /312010
EQUIPMENT DESCRIPTION:
185,453 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 514 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as elther red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

N-266-222-1: Jun 8 2070 11:27AM - AIYABEL
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-223-1 EXPIRA /3142010
EQUIPMENT DESCRIPTION:
250,885 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 515 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-224-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
250,230 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 516 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;gility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-225-1 EXPIRR /31/2010
EQUIPMENT DESCRIPTION:
212,399 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 521 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] :

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

N-266-225-1: Jun 9 2010 11:21AM — AIYABEN
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-226-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
211,951 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAI 522 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-227-1 EXPIRA /3142010
EQUIPMENT DESCRIPTION: '
211,775 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 523 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-228-1 EXPIRR /34/2010
EQUIPMENT DESCRIPTION:
212,847 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 524 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2] .

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-229-1 EXPIRA )£ /31/2010

EQUIPMENT DESCRIPTION:
249,902 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA!

PRESSURE/NVACUUM VALVE

525 WITH

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
- of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-230-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION: '
251,435 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 526 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond g of:
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-231-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:
211,653 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 531 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-232-1 EXPIRA /314/2010
EQUIPMENT DESCRIPTION:
211,496 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA! 532 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie nglity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-233-1 : EXPIRA /342010
EQUIPMENT DESCRIPTION:
211,198 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 533 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie ngility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-234-1 EXPIRA /314/2010
EQUIPMENT DESCRIPTION:
212,367 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 534 WITH

PRESSURE/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4] '

These terms and conditibis e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-235-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
251,482 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 535 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;iility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-236-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
250,731 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORA 536 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-237-1 EXPIRA

EQUIPMENT DESCRIPTION:
56,046 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-238-1 EXPIRA

EQUIPMENT DESCRIPTION:
55,572 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-239-1 ' EXPIRA

EQUIPMENT DESCRIPTION:
55,824 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3 aQe of:
" Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 85336

N-266-239-1: Jun § 2010 11:22AM - AIYABEN




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-240-1 ' EXPIRA

EQUIPMENT DESCRIPTION:
55,815 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond 3\are pa
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-241-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:

55,778 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 611 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

~ 6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-242-1 EXPIRA

EQUIPMENT DESCRIPTION:
55,572 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-268-242-1: Jun 9 2010 11:22AM — AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-243-1 EXPIRA /314/2010
EQUIPMENT DESCRIPTION:

55,825 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 613 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& nglity-wide Permit to Operate.

These terms and cond s\are p
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-286-243-1 Jun 82010 11:22AM ~ AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-244-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:

55,592 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 614 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-288-244-1: Jun 8 2010 11:22AM - AIYABEL

liie F&ility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-245-1 EXPIRA

EQUIPMENT DESCRIPTION:
49,395 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made availéble to the APCO upon
request. [District Rule 4694, 6.4]

liie Fiiility-wide Permit to Operate.

N-288-245-1 Jun § 2010 14:23AM - AIYABEW

These terms and cond ; D
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-246-1 EXPIRA

EQUIPMENT DESCRIPTION:
49,771 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond : of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-246-1 : Jun § 2010 11:23AM — AIYABE



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-247-1 ' EXPIRA /1314/2010
EQUIPMENT DESCRIPTION:

49,226 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 623 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vaéuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond : of:
Facility Name: DELICATO VINEYARDS
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N-266-247-1: Jun § 2010 11:23AM — AIY ABEWIN




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-248-1 EXPIRR

EQUIPMENT DESCRIPTION:
49,379 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine, [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-249-1 " EXPIR} ‘

EQUIPMENT DESCRIPTION:
49,755 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [Dlstrlct Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-288-249-1: Jun 9 2010 11:23AM - AIYABEL

These terms and cond 3\are pe e Fagility-wide Permit to Operate.
Facility Name: DELICATO VINEYARDS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-250-1 EXPIRA

EQUIPMENT DESCRIPTION:
49,793 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1)

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F&ility—wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-251-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION: ‘

49,208 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 633 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3\afe pa
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-252-1 EXPIRA

EQUIPMENT DESCRIPTION:
50,054 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except

when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.

[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon -
request. [District Rule 4694, 6.4]

liie F;;Iity-wide Permit to Operate.

N-266-252-1: Jun 9 2010 11:30AM — AIYABEN
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-253-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:

49,692 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 635 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond 3 of:
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-254-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:

49,397 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK' 636 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
. measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie Fiility-wide Pemit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-255-1 EXPIRA

EQUIPMENT DESCRIPTION:
49,413 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

N-268-255-1: Jun 9 2010 11:31AM —~ AIYABEW

These terms and cond 4 ap ot
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-256-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:

49,535 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 638 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.11 :

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total galions of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

N-266-256-1: Jun 9 2010 11.31AM — AIYABE(}

These terms and cond s\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-257-1 EXPIR

EQUIPMENT DESCRIPTION:
12,734 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 641 WITH PRESSURE/VACU

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fagility-wide Permit to Operate.

N-286-257-1: Jun 92010 11:31AM ~ AYABEN

These terms and cond . oF
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-258-1 EXPIRA /314/2010

EQUIPMENT DESCRIPTION:
12,638 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 642 WITH PRESSURE/VACU

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, eXcept
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694] .

These terms and cond

Facility Name: DELICATC VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-268-258-1: Jun 9 2010 11:31AM - AIYABEW

Iiie Fggility-wide Permit to Operate.




PERMIT UNIT: N-266-259-1 EXPIRA

EQUIPMENT DESCRIPTION:
6,321 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 643 WITH PRESSURE/VACU

- San Joaquin Valley
Air Pollution Control District

/31/2010

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fagility-wide Permit to Operate.

These terms and cond 3 ap of:
Location: 12001 S HIGHWAY 99,MANTECA, CA 85336

N-266-259-1 Jun § 2010 11.31AM - AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-260-1 EXPIRA /314/2010

EQUIPMENT DESCRIPTION:
3,269 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 644 WITH PRESSURE/VACU

PERMIT UNIT REQUIREMENTS

I.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fadility-wide Permit to Operate.

These terms and cond : ap of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-268-260-1: Jun © 2010 11:31AM - AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-261-1 EXPIRA

EQUIPMENT DESCRIPTION:
6,324 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 645 WITH PRESSURE/VACU

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shali
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fadility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-281-1: Jun 9 2010 11:31AM ~ AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-262-1 EXPIRA /314/2010

EQUIPMENT DESCRIPTION:
6,311 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 646 WITH PRESSURE/VACU

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fagility-wide Permit to Operate.

These terms and cond s\are bs
Facility Name: DELICATO VINEYARDS
Location: 12001 $ HIGHWAY 99, MANTECA, CA 95336 )

N-288-262-1: Jun § 2010 11:31AM - AIYABEM



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-263-1 EXPIRA

EQUIPMENT DESCRIPTION: .
6,324 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 647 WITH PRESSURE/VACU

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fagility-wide Permit to Operate.

These terms and cond g of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-263-1: Jun 9 2010 11:31AM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-264-1 EXPIRA

EQUIPMENT DESCRIPTION:
12,766 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 651 WITH PRESSURE/VACH

PERMIT UNIT REQUIREMENTS

1.~ When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

These terms and cond 3\are panko liie F&ility-wide Permit to Operate.
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-264-1: Jun 82010 11:31AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-265-1 , EXPIRA

EQUIPMENT DESCRIPTION:
12,703 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 652 WITH PRESSURE/VACH

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

liie Fiiility-wide Permit to Operate.

These terms and cond : .
Facility Name: DELICATO VINEYARDS
Location; 12001 S HIGHWAY 99 MANTECA, CA 95336

N-268-265-1 : Jun § 2010 11:31AM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-266-1 ' EXPIRR

EQUIPMENT DESCRIPTION: ‘
6,311 GALLON STEEL WINE ENCLOSED TOP STORAGE TANK 653 WITH PRESSURE/VACU

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fagility-wide Permit to Operate.

These terms and cond g\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-268-266-1: Jun 5 2010 11.31AM - AIYABEWU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-267-1 EXPIRA

EQUIPMENT DESCRIPTION:
6,317 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 654 WITH PRESSUREVACU

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1)

/31/2010

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and

shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fadility-wide Permit to Operate.

N-266-267-1: Jun 9 2010 11:31AM - AIYABEN

These terms and cond :
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336



PERMIT UNIT: N-266-268-1 EXPIRA

EQUIPMENT DESCRIPTION: .
6,313 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 655 WITH PRESSURE/NVACU

San Joaquin Valley
Air Pollution Control District

/314/2010

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fagility-wide Permit to Operate.

These terms and cond : of:
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-268-1: Jun § 2010 11:31AM - AIYABEW



PERMIT UNIT: N-266-269-1 EXPIRA

EQUIPMENT DESCRIPTION:
6,317 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 656 WITH PRESSURE/VACU

San Joaquin Valley
Air Pollution Control District

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

& F;Sility-wide Pemmit to Operate.

These terms and cond : D
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-268-288-1: Jun 92010 11:31AM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-270-1  EXPIRF

EQUIPMENT DESCRIPTION:
6,314 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 657 WITH PRESSURE/VACU

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except

when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fadility-wide Permit to Operate.

These terms and cond : of:
Facility Name: DELICATQ VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-268-270-1 Jun 9 2010 11:31AM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-271-1 EXPIRR

EQUIPMENT DESCRIPTION:
12,740 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 661 WITH PRESSURE/VACL

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694])

liie F;iiliw-wide Permit to Operate.

These terms and cond tl‘@

Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 85336

N-286-271-1: Jun 9 2010 11:32AM - AIYABEW




PERMIT UNIT: N-266-272-1 | EXPIRA

EQUIPMENT DESCRIPTION:
12,740 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 662 WITH PRESSURE/VACH

San Joaquin Valley
Air Pollution Control District

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

These terms and cond

liie F;iility-wide Permit to Operate.

N-266-272-1: Jun 9 2010 11:32AM - AIYABELS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-273-1 EXPIR?

EQUIPMENT DESCRIPTION:
12,740 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 663 WITH PRESSURE/VACH

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fadility-wide Permit to Operate.

These terms and cond : o:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA. CA 95336

N-266-273-1: Jun 9 2010 11:32AM - AIYABE



PERMIT UNIT: N-266-274-1 EXPIRA

EQUIPMENT DESCRIPTION:
12,740 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 664 WITH PRESSURE/VACL

San Joaquin Valley
Air Pollution Control District

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

liie Fggility-wide Permit to Operate.

These terms and cond 3\afe pa
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336
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PERMIT UNIT: N-266-275-1 ' EXPIRA

EQUIPMENT DESCRIPTION:
12,722 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 665 WITH PRESSURE/VACL

San Joaquin Valley
Air Pollution Control District

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

liie Figility-wide Permit to Operate.

These terms and cond 9 D
Location: 12001 S HIGHWAY 99 MANTECA, CA 95338
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-276-1 EXPIRA

EQUIPMENT DESCRIPTION:
12,682 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 666 WITH PRESSURE/VACL

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1)]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fadility-wide Permit to Operate.

These terms and cond :
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336
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PERMIT UNIT: N-266-277-1 EXPIRA

EQUIPMENT DESCRIPTION:
12,676 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 671 WITH PRESSURE/VAC\

San Joaquin Valley
Air Pollution Control District

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

Iiie F;g\ility-wide Permit to Operate.

These terms and cond : D
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336
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PERMIT UNIT: N-266-278-1 EXPIRA

EQUIPMENT DESCRIPTION:
12,734 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 672 WITH PRESSURE/VACL

San Joaquin Valley
Air Pollution Control District

/34/2010

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature -
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fadility-wide Permit to Operate.

N-268-278-1: Jun 9 2010 11:32AM — AIYABEL
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PERMIT UNIT: N-266-279-1 EXPIRE

EQUIPMENT DESCRIPTION:
12,722 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 673 WITH PRESSURE/VACL

San Joaquin Valley
Air Pollution Control District

PERMIT UNIT REQUIREMENTS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight conditidn, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fagility-wide Permit to Operate.

These terms and cond $\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336
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PERMIT UNIT: N-266-280-1 EXPIRA

EQUIPMENT DESCRIPTION:
12,728 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 674 WITH PRESSURE/VAC\

San Joaquin Valley
Air Pollution Control District

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

& F;;iility-wide Permit to Operate.

These terms and cond d P
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336
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PERMIT UNIT: N-266-281-1 EXPIRA

EQUIPMENT DESCRIPTION:
12,734 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 675 WITH PRESSURE/VACH

San Joaquin Valley
Air Pollution Control District

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with. the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.

[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2)

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

liie F;iility-wide Permit to Operate.

These terms and cond g\are p
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336
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PERMIT UNIT: N-266-282-1 EXPIRA
EQUIPMENT DESCRIPTION:

San Joaquin Valley
Air Pollution Control District

/31/2010

12,663 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 676 WITH PRESSURE/VACYUJ

PERMIT UNIT REQUIREMENTS

Facility Name: DELICATO VINEYARDS

When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694]

e Fadility-wide Permit to Operate.

These terms and cond g o
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-283-1 EXPIRA

EQUIPMENT DESCRIPTION:
12,651 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with.and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond g ap of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-284-1 EXPIRA

EQUIPMENT DESCRIPTION:
12,690 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-284-1 Jun 9 2010 11:32AM - AIYABEW
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-285-1 EXPIRA /314/2010
EQUIPMENT DESCRIPTION:

12,645 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 683 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 89 MANTECA, CA 95338
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-286-1 EXPIRZ /314/2010
EQUIPMENT DESCRIPTION:

12,689 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 684 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-287-1 EXPIRA

EQUIPMENT DESCRIPTION:
12,600 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGC
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-288-1 | EXPIRRA /32010
EQUIPMENT DESCRIPTION:

12,715 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 686 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-289-1 EXPIRA /314/2010
EQUIPMENT DESCRIPTION:

25,238 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 691 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1] :

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-290-1 EXPIRA

EQUIPMENT DESCRIPTION:
25,090 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAQG

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.

[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;g‘ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-291-1 EXPIRA /34/2010
EQUIPMENT DESCRIPTION:

25,105 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 693 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;iility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-292-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:

25,114 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 694 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond g\are part o liie F&ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-293-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:

25,107 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 695 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

‘iie F;g\ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-294-1 EXPIRA

EQUIPMENT DESCRIPTION:
44,361 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

Iiie F;g\ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-295-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
44,412 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG 802 WITH

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& F;—gility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-296-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:

44 404 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 803 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-297-1 ‘ EXPIRA

EQUIPMENT DESCRIPTION:
44,395 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-298-1 EXPIRA

EQUIPMENT DESCRIPTION:
44,240 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] )

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-299-1 EXPIRR

EQUIPMENT DESCRIPTION:
44 206 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-288-1: Jun 9 2010 11:33AM - AIYABEI)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-300-1 EXPIRA

EQUIPMENT DESCRIPTION:
44,257 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond g ha
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-286-300-1: Jun 8 2010 11:33AM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-301-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:

44,362 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 808 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-301-1: Jun 8 2010 11.42AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-302-1 EXPIRRA

EQUIPMENT DESCRIPTION:
44,413 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1] '

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4, For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

Location: 12001 S HIGHWAY 99, MANTECA, CA 96336
N-266-302-1  Jun § 2010 11:43AM — AIYABEW)

These terms and cond are pa e Fadility-wide Permit to Operate.
Facility Name: DELICATO VINEYARDS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-303-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:

44,395 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 810 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-303-1: Jun 9 2010 11:43AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-304-1 EXPIRA /34/2010
EQUIPMENT DESCRIPTION:

44,370 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 811 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond ;
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-304-1: Jun 9 2010 11:43AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-305-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:

44,328 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 812 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond . of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-305-1: Jun © 2010 11:43AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-306-1 EXPIRA

EQUIPMENT DESCRIPTION:
25,190 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2.  When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-308-1: Jun © 2010 11:43AM - AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-307-1 EXPIRA

EQUIPMENT DESCRIPTION:
25,087 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
- of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& ngility-wide Permit to Operate.

These terms and cond 3\are p
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-307-1: Jun B 2010 11:43AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-308-1 EXPIRA

EQUIPMENT DESCRIPTION:
50,910 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond 3\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-268-308-1: Jun 9 2010 11:43AM — AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-309-1 EXPIR? /31/2010
EQUIPMENT DESCRIPTION:

50,921 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 822 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336

N-286-309-1: Jun 9 2010 11:43AM ~ AIYABEW



San Joaquin Valley
Ailr Pollution Control District

PERMIT UNIT: N-266-310-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:
50,930 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 823 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [ District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond d of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-268-310-1: Jun 8 2010 11:43AM - AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-311-1 EXPIRA /314/2010
EQUIPMENT DESCRIPTION:
50,553 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 824 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

& F;gility-wide Permit to Operate.

These terms and cond| 3 D
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-311-1: Jun B 2010 11:43AM — AIYABEN



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-312-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:

50,940 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 825 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-313-1 4 EXPIRA /34/2010
EQUIPMENT DESCRIPTION:

50,882 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 826 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-314-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:

50,940 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 827 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
' gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-315-1 EXPIRA

EQUIPMENT DESCRIPTION:
50,900 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAQG
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms.and cond s\are pa
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-316-1 EXPIRA /312010
EQUIPMENT DESCRIPTION:
50,910 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 829 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-317-1 EXPIRA /312010
EQUIPMENT DESCRIPTION: A

50,911 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 830 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-318-1 EXPIRA

EQUIPMENT DESCRIPTION:
50,966 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

llie F&ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-319-1 EXPIRA

EQUIPMENT DESCRIPTION:
50,872 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-320-1 EXPIRA /342010
EQUIPMENT DESCRIPTION:
25,271 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 833 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 2. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;g\ility-wide Permit to Operate.
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| San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-321-1 EXPIRA

EQUIPMENT DESCRIPTION:
25,238 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-322-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:

50,892 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 841 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-323-1 EXPIRA

EQUIPMENT DESCRIPTION:
50,706 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-324-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:

50,747 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 843 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4)

liie F&ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-325-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:

50,706 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 844 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie nglity-wide Permit to Operate.

These terms and cond 9 0
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-268-325-1: Jun 92010 11:48AM - AIYABEL!



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-326-1 EXPIRA

EQUIPMENT DESCRIPTION:
51,097 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4,  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond g of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336

N-266-326-1: Jun 8 2010 11:44AM ~ AIYABEL)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-327-1 EXPIRA

EQUIPMENT DESCRIPTION:
80,687 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1] ,

2. When storing Wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. | Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fadility-wide Permit to Operate.

These terms and cond $\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-327-1: Jun B 2010 11:44AM - AIYABEW



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-328-1 EXPIRA

EQUIPMENT DESCRIPTION:
50,716 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the opeérator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;g\ility-wide Permit to Operate.

These terms and cond : P
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-268-328-1: Jun 8 2010 11:44AM - AIYABEL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-329-1 EXPIRA

EQUIPMENT DESCRIPTION:
50,745 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3\are pe
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-326-1: Jun 9 2010 11:44AM — AIYABEL'



San Joaquin Valley
~ Air Pollution Control District

PERMIT UNIT: N-266-330-1 EXPIRA /3172010
EQUIPMENT DESCRIPTION:
50,892 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAQG 849 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except'
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

# F;iility-wide Permit to Operate.

These terms and cond $\are pq
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95338

N-266-330-1: Jun 9 2010 11:44AM — AIYABEW'



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-331-1 EXPIRA 1312010
EQUIPMENT DESCRIPTION:
50,706 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 850 WITH

PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond $\are pa
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-331-1: Jun § 20410 11:44AM — AIYABEL'



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-332-1 EXPIRA /31/2010
- EQUIPMENT DESCRIPTION:

50,706 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 851 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

liie F;g\ility-wide Permit to Operate.

These terms and cond 3 P
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99 MANTECA, CA 95336

N-266-332-1: Jun 8 2010 11:44AM - AIYABEL!



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-333-1 EXPIRA /31/2010
EQUIPMENT DESCRIPTION:

50,891 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 852 WITH
PRESSURE/VACUUM VALVE '

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

e Fagility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-333-1 Jun 9 2010 11:44AM — AIYABEK



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-266-334-1 EXPIRA

EQUIPMENT DESCRIPTION:
25,103 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAG
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the
maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon
request. [District Rule 4694, 6.4]

These terms and cond

Facility Name: DELICATO VINEYARDS
Location: 12001 S HIGHWAY 99, MANTECA, CA 95336

N-266-334-1 . Jun § 2D10 11:44AM — AIYABEW

‘iie F&ility-wide Permit to Operate.




